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National Park Inn Restaurant 

UÜ|x UÜxtw g|xw tÇw ^ÇÉààxw K 

Gooey Chunks of Brie with Whole Cranberry Sauce Wrapped in a Bread Knot served 
with Cranberry Dipping Sauce  

j|Äw ftÄÅÉÇ W|ÇÇxÜ FD 

Seared Wild Salmon Fillet on a bed of Spinach with Roasted Tomatoes, Tender 
Artichoke Hearts, and Forbidden Wild Rice with a White Wine Butter Sauce   

f|ÜÄÉ|Ç VÉâÄÉààx fàxt~ W|ÇÇxÜ FD= 

Grilled 8oz Sirloin on Creamy Mashed Potatoes with Garlic Roasted Carrots with 
Shallot in a Red Wine Sauce  

gxÇwxÜ@{xtÜàxw e|áÉààÉ EC 
Tender Artichoke Heart in a Pesto Risotto with Vibrant Green Peas, Creamy Feta 

Cheese finished with Lemon and Herbs  
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V{ÉvÉÄtàx _tät Vt~x DC  
Warm, decadent, and chocolate.  

[ÉÅxÅtwx TÑÑÄx gâÜÇÉäxÜ LAEH 
Roasted Apple Fil l ing with a Hint of Brown Sugar Bourbon Encased in Puff Pastry Served with a Scoop of 

Vanil la Ice Cream 

j|Äw UxÜÜç fÉÜuxà HAHC 
Two Scoops Wildberry Sorbet and Fresh Mint  

 

cxÑÑxÜÅ|Çà ^|áá [Éà V{ÉvÉÄtàx L 
Peppermint Schnapps, Hot Chocolate, Whipped Cream  

V{ÉvÉÄtàx `tÜà|Ç| L 
Crème de Cocoa, Vodka, Half & Half  

 

 

 


